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Blue Cheese for
This Steak Dish

One of the cleverest discoy.
eries of food science is that
You can tenderize the stubborn-
#51 cuts of steak with & salt de-
rived from a tropical melon.
And what a boon to budgets
papayva salt has proved!

Gourmet Steak

(Topped with blue cheese)

Makes 6 SeTVINES
1 chuck or blade steak (ecut
L 1'% or 2 Inches thick) |
Meat-tenderizing salt

3 ounces (about 4 table-

spoonsi blue cheese

1. Sprinkle steak lightly
and evenly on both sides with
meat-tenderizing  sall; prick
completely through (n several
places with 2-tine fork; cover
with waxed paper; let stand at
room Irmpnrulurr sllowing 4
hour for each '3-inch thick-
nest. Time accurately,

2. Make shallow diagonal
cuts 1 inch apart on both sides
of steak; stulf one side with
half the blue :cheese: place,
cheese side up, on broiler rack
in heated broiler oven.

3. Broll with wop of meat 3
Inches from unit or tip of
flame for half the time called
for in broiling timetable for
thickness of meat and doneness
desired, turn; broil for remain.
Ing tlme.

4. Remove steak from broil-
er oven; quiekly fill diagonal
cuts in top side with remaining
blue cheese; place on heated
serving platter; serve at once.
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Nourishing Dish
For the Busy Days ~

This recipe will serve six and
prove very satisfactery. In fact,
it has everything except the
#alad, some fruit and a bever-
age. You're almost certain to
have one or more of these com-
binations on the pantry shell
Put them togeiher any time;
bake later.

Bupper Special
1 can chopped ham, hambur-

ger, frankfurters, saussge |
or pork loaf

2 No. 302 cans whele kernel
cora, hominy. or mixed.
vegetables .

b cup waler

1 10% ounce can cream ol'u

chicken, celery,
ar tomato soup
1 teaspoon Worchestershire
silice
Y4 teaspoon mustard
Y3 ¢up shredded cheese
Spread vegelables in 2-quart
shallow casserole or table skil-
let. Cover with canned meat cut
into serving portions. Combine
waler, soup and seasonings.
Pour over meat. Top with
cheese, Bake in moderale oven,
375 degrees, 30 to 40 minutes. |
Serve hoi. .
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Pancake Note

Next time your are trealing |
your family to those All-Amer-
fcan favorites, pancakes and
syrup, try this delicious vari-
ation. Just heat the syrup, add
some butter and a little sherry,
and  vou'll have something
specinlly good to serve over
the pancakes. The meal can
be prepared in Jig time, of
course, when pancake ready-
mix is used. The syrup, ton,
takes just minutes to fix in this
easy WBY:

Sherried Pancake Syrup

1 cup maple blended syrup

3 tablespoons buller or mar-

gurine

1y cup sherry

Pul syrup in a small sauce-
pan; add bulter and sherry
Stir over low heat until but-
ter melts. Serve warm with
pancakes.

mushroom |
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Chops in Gravy

The rich brown beel gravy
that comes in cans is a heaven-
Iy sauce to use in cooking pork
rhops with stulfing. Start with
4 chops (about 1 pound) For
stuffing, mix 2 cups bread
cubes with 2 tablespoons mine-
ed onlon, '« teaspoon pouliry
geasoning, 2 tablespoons malt-
ed butter and 2 tablespoons wa-
ter. Brown chops on both sides
in a skillet; also brown seme
wedges of apple around the
chops. Then heap about 'z cup
stuffing on top cach chop; tuck
apple wedges around stuffing
Pour on 1 can (1% cups) bee!
gravy and cover pan Simmer
aboul t: hour or until chops are
¢ooked through. This is a com-
plete dinner  with  buttered
broceoli or green beans
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Sweet Potatoe Pie

Handsome to look ai

jous to eai. Cook 8 71

swoel potatoes in il

water until tender. Pe

mash, Add 2 tablespoons but
ter Season with salt and pep-
per. Add Ta 10 Ny cup milk
that has beer scalded, gradual-
, Jv and beat vatil polatoes are

smonth and fluffy  Amount of
milk depends on polatocs Pile
in baking dish. Season 17; cups |
whipped cream with dash of

salt spread over polatoes
Sprinkle with brown sugar
- s (3
Bake in 375 degrec oven 20.25

minutes. Six servings

Prure Corfertion

An aitractive ¢ o fe ctior
that's s popular with
children and Rrownups aliks

Pit steamed

fa made this wWay

Ilrnc\ and N1l esch with a
walr hal Dip the prunes
in .\r" out of hot honey Let
giand on waxed paper about
15 minutes. Then roll in gran

ulated sugar

SOUPS 1=

VAN CAMPS

FRANCO-AMERICAN

Spaghetti

8. sl
831

~ 31

CAMPBELL'S
SOUPS
DEL MONTE CREAM STY

CORN
CAPTAIN
HORSE MEAT

6.1
6.1
6= 51

IGA CREAM STYLE
CORN

IGA 4 SIEVE

SWEET PEAS
IGA WHOLE SEGMENTS
GRAPEFRUIT

IGA

CATSUP

P |
R |
6 :S1
6.1

No. 303
Cans

No. 2
Cans

Limit At This Price

S\‘\'ﬂ__../

IGA Stores
Reserve the Ri

ght
To Limit Quantities
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POWDER .

Duz - Lux Flakes - Ivory
Flakes - Rinso, Eic. '

100
%

P ——

.Large
Pkg.

SNOW'S MINCED

CLAMS ... ».

SNOW'S CLAM

Clam Chowder %

QUALITY HALL

SALADETTES

DEL MONTE

FRUIT COCKTAIL

4

431
s Sl
4mﬂ

Nmm sl

IGA Solid ;'d'n
eg. Tin
TUNAWhilo Meat—Each 27¢

IGA SOLID PACKED
TOMATOES
IGA CRUSHED

PINEAPPLE

1GA

TOMATO JUICE

IGA BARTLETT HALVES

PEARS

Fach e

PINEAPPLE JUICE ... ».4
GRAPEFRUIT JUICE .., .4

‘ fot sl

Yo $1
ol | |
o $1
e 81
el 1|
472 8

IGA RIPE AND RAGGED
PEACHES ... ...

IGA ORANGE

mm Each 35¢

b
3&“

Each
35¢

SWANSON BONED

I:HICKEN
TUBKEY

3 -1

CRACKERS :- 49c

Makes Soups Tasle Better!

NN T

BABY 12 «$

— FOODS %
HYDROX COOKIES ;- 37¢ | :
PRICES EFFECTIVE FRIDAY, SATURDAY AND SUNDAY—JANUARY ¢, § AND 10 i :."_'"_

SLICED BACO

Tray Packed

Armour’s Banner

1 | S

PORK ROAS

Well Trimmed

Cenier Cui Shoulder

PORK STEAK

Blade Culs

Lean, Mealy, Tender

Redmond, Oregon Netted Gem

US No. 1 Grade

Pupnr

iv:00

ONION
h!.lt.mn

GRAPEFRU
AVOCADOS ...

10 Ib.
Mesh Bag

25c¢
> 45c¢

10°

? oy Tiires, !
FROZEN FOOODS c
Fresh Frozen cul orn
ORANGE JUICE or
10 ox. pkag.

6 oz.

Pkg.

w1776, 51

Il'resh ‘Baked CINNAMON ROLLS ..

23¢/

IGA HOMOGENIZED

EVAP, MILK |

Shop at these independently owned and
operated IGA Stores

EMERY'S VISTA
1GA FOODLINER MAREKET
Wallace Rd. af Tth 3045 S. Commercial

West Salem
d
STATE ST. ORCUTT'S
MARKET MARKET
1230 Siate St 4200 N. River Rd.

CAT FOOD

12

PUSS ‘N BOOTS

o 100




